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The speciality foods of Pyongyang where the immemorial history 
and brilliant culture are prouding themselves show the advantage 
of the Korean dishes for their taste, nutrient and pharmaceutical 
value. You will fully feel the nostalgia whenever you enjoy the 
Fyongyang dishes not only on the festive days but usually with 
your family, relatives and friends. 


Hal (CONTENTS) 


23222124 (Pyongyang Raengmyon) 
AIRES (Jaengban Kuksu)... 
242i! (Pyongyang Onban). 
SB (Songphyon)... 
!019|= (Tengogi Soup) 
2217/2 (Boot Jongo! 
WES (Aspic Jelly of Ox trotter) 
[HSZSOLS (Grey Mullet Soup of River Taedong) .. 
‘20/2! (Raw Carp Slices) 
‘=| (Green bean Jelly Salad), 
2IK/KIKIH (Pan-tried Potato)... 
SABES et B7InI (Some basic quidelines for cooking) 


Lackey (Pyongyang Onban 


° 


BRQUL Vo EA Ash Gal, MAL SA Pole eo 
Se Sole Pde Toto] LEE SAMY Hh 


abaled tf ado] 42 2 Bo] abeofe| ee eh, 


Pyongyang Onban is a nutritious and tasty rice dish garnished with green bean 
pancake, chicken and mushroom, and poured with hot broth, 
You can serve it on wedding ceremony and holidays as a speciality 


Oa 22 B= =5 (Senicable 
and nutritious green bean) 


<1 By, Bs, PP-1 Green bean has good amounts of 


o| Fol 5 carbohydrate, vitamin B,, B,, PP and 
‘Fol 42} Gel hal ga} various minerals. 
#, US eee tot. 


S412 (INGREDIENTS) 


a ee) 6009 2% Bboy) 309 
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@ Wash and cook hard-boiled rice. 

@ Prepare chicken broth with its bone and flesh. Remove and cut chicken 
into serving size strips. Season strained broth with soy and salt. 

® Soak dry mushroom and tear into strips. 
Pan-fry drained mushroom and season with chopped leek, minced garlic 
and soy. 

@ Miill green bean coarsely and soak for 34 hrs. 
Remove skins and prepare a batter of finely cround green bean flour, salt, 
and minced leek. 
Grease skillet with a lard and cook thin pancake of 5-6 cm until lightly 
browned on both sides. 

@ Return the boiled rice into the bowl and put chicken, mushroom and 
pancake on it. Garnish with shredded egg, leek and red pepper. 
Pour the enough broth not to cover garnishes, sprinkle sesame seeds, 
and serve, 
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(Jaengban Kuksu) 


daengban Kuksu is a kind of noodles, which is mixed with dressings, 
gamished and poured hot broth, 

It may be served with spirits in cold winter when you want to have hot 
foods. 


‘BA/2i (INGREDIENTS) @ Bring beet, pork and chicken to a boil 


WM 7 (buckwheat our) 4009 «until they become tender. Skim and 
& DL 7i (beet) 105 Eavethe meat, 

na 1 roth with salt, soy, leek, 
aaa Geen ‘ooy _- Season the broth with salt, soy, leck, 
a en 509 ground black pepper and reheat, 
te we Quctoledens) ——ro0y © Cut deel and pork into slices and tear 
oom ee pd ‘Season the meats with soy, sesame oil 
a (pean 1009 @ Stiry scaled agar and saly cucum- 
Pe) 1009 ber, and season them seperately. Cut 
2B (sat) 123 _Kimch into the same size as meat. Pare 
2B (om) 19 and cut pear into willow leaf-shape, 
? eek) 459 _@ Prepare Kuksu from buckwheat dough 
8 2m (ound ick ieee oa by dis sane method as Pyongyang 
i Eee 1%2 @ Put Kuksu on Jaengban tray and 
go ae 23 arange round beef, pork, chicken, 
g per a mushioom, cucumber, pear, Kimchi 

and boiled agg. 
2 2 (Geesing so Pour the hot broth and serve with 
dressing, 
BIE tH (COOKING) 
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* sal (Songphyon) 


$ALE Wate Ws ele] BSF, Songphyon is a rice cake filled with 
U, At, mh S22 +44 Wel red bean, green bean, chestnut, 
Sue tabla ed staleh, Jujube or sesame seed and the like. 

2) $F Hr] 7} he} Vets — tis done in the steamer laid pine 
eee. needle of the peculiar flavour. 


S42 (INGREDIENTS) 


1071 (whit rice tls) $009 
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‘MS7/a (sugar 259 
BIE Bf (COOKING) 
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@ Mix the sieved rice flour with salt. 
‘Add the boiling water to the flour 
of 2/3 and knead. Knead the 
‘ther flour with cold water and 
‘combine the boiling water dough 
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@ Add water to cover the red bean 
and bring to a boll, Strain red 
bean purree through the sieve, 
‘crushing with Wooden spoon, put 

i! drain. Add sugar 

ind reduce over low 
hheat, stiring not to scorch, Make 
filling the same size as jyube. 

@ Make crescent rice dumpling filed 
with red bean filings. 

@ Lay pine needle in the steamer 
‘and then put the rice dumpling on 
It, Steam for 20 min, remove and 
dip in cold water. Drain and 
grease sesame oil, Serve on the 
plate gamished with pine needle, 


| 24 (Do you know why Songphyon 
{is dipped in cold water?) 
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| Songphyon just removed from the 
| steamer has the sticky and coarse 
| surface because of breaking dough 
| texture, 

When you dip it in the cold water, 
| Songphyon has a smooth, even 
pearance due to the sudden 
| coldness, becoming natural dough 

texture. 
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Pyongyang Raengmyon is a kind of buckwheat noodles, which has @ smooth 
texture, peculiar flavour and a good taste, 

It is tender enough to eat and is well known thanks to its peculiar broth, 
gamishes, dressing, bow! and presenting. 

Itis @ good dish after drinking as well as daily food, 


‘B4l2} (INGREDIENTS) 


HI71R (buckwheat four) 4009 BL (garie) % 
2 D7 (boon, 1009 2 Boy) 905 
917 (pork 1005 2 a (cay 205 
HL 2i (chicken) 500 25:71R (ground back popper) 29 
4=F2131 (vegetable Kimchi) 505 ‘AVB7HR (sugar) 109 
22U3i (radish Kimchi) 50g D7 (ground redpenpey 29 
= ol (cucumber) 805 & (vinegar) 10) 
(pear) 409 # a ea 1003 
a (leek) 205 &  & (coca) 109 
BIE 2 (COOKING) 
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© Bring the beet, pork and chicken to a boil until they become tender, and 
remove the meats. 
‘Season the broth to taste with salt, soy, leek and ground black pepper. 
Chill the broth. 

@ Slice beef and pork, and put the chicken strips into the broth. 
Combine sliced Kimchis and willow-leat-shaped cucumber with ground 
bblack pepper, mincad leek, chopped garlic and sugar. 
Pare and cut the pear into sticks. 

@ Blend buckwheat flour, soda water and warm water of 70°C to make a 
dough. 
Make Kuksu in boiling water, stirring long strands gently to prevent 
sticking together. 
When floating, remove it with coriander, rinse 2-3 times and drain, 

@ Dip Kuksu into cold broth and put on bowl 
Top Kimchi, cucumber, meats, pear and egg wedger on Kuksu, pour cold 
broth and serve with dressing, vinegar and soy, 


SA12 (INGREDIENTS) 


= w 7) (ooe) ‘5009 
28 (costmary) 1009 
82140) (hear ol cabbege) 1509 
Be (carrot) 1009 
LESWLAE (oak mushroom) 1009, 
ZEIGT (bell pepper) 209 
ei) 1809 
D (eos) 05 
Tw (gate) 159 
= a (cat) 109 
2 Bisoy) 159 
B71 & (sesame ol) 205 
15 7} (ground black pepper) 19 
» (pine nun) 109 
AV 7} (sugar) 59 
271 Sw (ttn) w 


Bae CeO LOWE B A (Some 
‘Advices for Beet Jongol) 
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*Meats must be marinaded into the 
seasonings. 

*Piain water or cold broth can spoil 
the taste of the dish, 

‘Hot dressing Is not harmonized the 
dsh, 


‘Put the ingredients in tums, and you 
can get is own taste, 
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Beet Jongol is a boiling dish together 
it. This is a nutritious dish, tasting savoi 
also plain and relish in taste. 
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@ Clean and marinade sliced beet 
with chopped leek, minced 
garlic, salt, soy, sesame oil, 
ground black pepper, and sugar 
for 20 min. 

® Cut the vegetable and carrot into 
slick of 5 cm, costmary into 4.em 
and ok mushroom into desired 
size. Chop the leek and bell 
Pepper into large pieces. 

@ Arrange round some parts of 
marinaded beet, costmary, 
vegetable, carrot, oak 
mushroom, leek and bell pepper 
on the Jongol pan. 

@ Bring to boil for a while and 
season with salt, soy and ground 
black pepper. Add beaten egg 
and serve in bow! when egg is 


hall-boled, 


* th i7| = (Tangogi Soup) 
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Tangogi Soup is a famous meat soup which is hearty, nutritious and 
digestible. 
It is said that even a drop of Tangogl soup on instep can be a tonic, 


#4{2t (INGREDIENTS) 
© 2 1 (Tangosi) Big 1s (bean paste) 509 
meek) 50g 1 — MGarila seed) 80g 
1} (gare) 50g WO} (@ kind ot mir) 90g 
(chive) 50g (coriander) 309 
17\m (ground wd popper) 30g ‘im (ground black pepper) 5g 
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© Flomoye offals and fat, and cover with ccld water to remove blood 
‘stained. Clean and simmer for 3 hrs, skimming fing fat and scum, Rub 
the offals with salt and scald with boling water. Rinse again and bring to 
boil offals with meat, 
@ Remove the cooked meat and seperate skins, 
‘Tear meat into large strips and cut the offals into desired size, Season 
with chopped leek and garlic, salt, ground red pepper and ground black 


@ Put Ft minced skin, some parts of meat, scalded fal into the sauce pan 
id add chopped leek, garlic, chive, ground red pepper, skimmed fat, salt 
and broth. Brg to bot © gota recog, 
@ Put the broth over the seasoned meat and offal amnost to cover, and 
‘season with bean paste. 
Bring to a boll, skimming scums and add the chopped garlic and ground 
black 
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@ Pur nber into the heated bow! and our the boling bro, Sprinkle wth 
chopped coriander, 


a kind of mint, perilia seed and dressing, Serve, 


% 24S (Aspic Jelly of Ox trotter) 
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‘This dish is the aspic jelly prepared from ox trotter, talland tendon, 
itis used as a healthy food thanks to its nutrive value, good taste, and various 
‘medical properties. 


‘S412 (INGREDIENTS) 


2 WB (or rotton 1k = ani Gy 
2 Bal (otal) 4009 INE (ground black perpen 2g 
2 Bm (tendon) 1009 1 BF (Grvoddod 899) 103 
2 AV (@tank) 5009 IIRLIAS (shredded stone mushroom) 103 
Bt (or tongue) 3009 fd 1 = (shredded rad pepper) 25, 
meek) 34 21} (ground pine nut 5 
O} tw (gate) 189 DIEZ (Nnegared mustard sauce) 603 


BISt Bi (COOKING) 
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S.AS| Alola al Aleteh Aus, ADH dol, shhh 8 aol & 
oi) 42a] atmo | 64) as Alsi] Fal ce alee Gol af alo ab 
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@ Cut the trotters into halves and scald ox tongue, shank, tendon and tail 
section. Clean thoroughly and bring to boil over high heat. 

@® When beginning to boll, lower heat and cook slowly, skimming fats and 
‘scums until the meats become tender, 

@ Remove the meats from saucepot and cut deboned meat into strips. 
Season to taste with chopped leek, garlic, salt and ground black pepper, 
and strain the broth, 

@ Cook soup mixture of meat and broth of 6:4 and chill. 

® When bringing to cool, mix the shredded eag, mushroom, red peppar, 
Jeek and ground pine nut. Put into mould ang set for 5 hrs in refrigerator. 
Cut jelly into slices, arrange on the dish and serve with vinegared mustard 
sauce. 

#8 Aspic jelly of ox trotter must be seasoned with salt. 
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(Grey mullet Soup of River Taedong) 
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Grey mullet soup is considered nutritious and special dish. It is hearty enough 
to be served to a honourable quest. 


S412 (INGREDIENTS) 


© OF (grey malot) 1kg 2 B(s0y) CI 
2B (sal) 9 ‘m= (olack pepper) 139 
BIE # (COOKING) 
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@ Dress grey mullet and cut into sections of 3 em. 

@ Pour boiling water over the fish sections in bowl and rinse in cold water to 
remove bad smell. Sprinkle salt. 

@ Put the sections including head and tail, cover cold water and bring to boil 
with some black pepper in small bag, skimming, 

@ Add salt and soy. Put the soup into heated bowl, 

3% You may cook the hot soup with red peppered bean peste and green 
pepper or with bean paste, and some of the scallion, garlic, ginger and 
ground red pepper. 


% “>-F = al] (Green bean Jelly Salad) 


VACA RGLSMSFEHS HS 471, wal ete], al sol, 
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This is a cold salad made of green bean jelly of desired size, sauteed beef, 
scalded dropwort, shredded cucumber and grilled laver, and seasoned with 
vinegared soysauce and dreesings. 

Itis a good healthy food for preventing obsitas, hypertension and sunstroke. 


SAl2t (INGREDIENTS) 


= 8 (groonbeanjey) 4009 BA (sosame seed) 3g 
HD (beet) 100g B71 @ (sesame of) 59 
= Oh (eveumbor) 4009, a (Wook) 10 
‘= Li (green bean sprout) 100g o ‘@ (gatlic) 59 
BI Ls al (éropwont) 1000 bs B71 (agar) 59 
2 fave 9 4 & (vinegar 199 
a ‘BR (soy) 109 ‘HE £5 (bell pepper) 409 
BIS Bi (COOKING) 

1, Ame zeal dol oe] 7p] Saute the seasoned beef 
PILs UE EI oe 7] Osaite pour over some water 
#4 Al and bring to boll for a while 
B44 | + nti itis salty, 

AEs FS KD te] S @ Dice the green bean jelly and 
i] Bag eal. season with vinegared 

2555-2 08 a be date soysauce not to reek of black 
atalal dol Bzbao} at a colour. 
wialal dal Fated gol 7} Gut the cucumber into sticks, 
eA Mol 238 Beeb e sprinkie salt, drain and stir-ry. 
NH a4 Bt SUL RS Gut bell popper into thick 
ate Hal ad et. strips. 

3. FEHB a} a] ye] = Soma @ Cut green bean sprout and 
2 DP RE Bol Al oI dropwort Into Sem; blanch into 
44, AS, LE, DIE, boiling water; season with salt, 
As Fala ae des vineger, sugar, sesame oll and 
|= del Aba] fel) aistel 4 seasom seed; stir fry the laver 
oh aut of desired size. 

4 ase Perra @ Arrange green, bean jelly, 

ee hat, £07 vegetables, red bell pepper 
EA SE ce Ia ne vand beef, and sprinkle with 
aA eb, sesame seed and laver. 


= 9}897| (Preparation of Green bean Jelly) 


[SOE ohne] 29d Hol REE SOE I TLE RL LEM toh 
eoLs 

| AS Re lee at tee Be REE Aad Paslerovest tet 
| Rol Lk abba] stole) ae alolaeuleh. sjaebalel Aare S44) 44] 
ae 


| Coarsely mil the green bean and soak into water for 2-3 hrs. 
| Remove the skins from beans, grind finely and strain, Sette strained bean to th 
| bottom and flow off the upper water. Put the hot water of 2/3 settlement and bring 10 | 


| bol stiving slowy, when reducing water, chil atthe cool place. 


‘S412! (INGREDIENTS) 
2 14 (gotato) 
I (beef 
4 1 % (gron popper) 
1B (bean pasto) 
(leek) 
Dh (gate) 
1 & B (sosamo salt) 
“BL 7H (ground red pepper) 
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BIESE (COOKING) 
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22 Ma tait Heae 
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ol seu eh. 
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we 


@ Pare and dice potato, cut beef 
into small slices and empty 
green pepper seed. Mince 
garlic and chop leek. 

@ Bring to boil potato and beet 
with water in pot, skimming 
scums, 

@ Add bean paste and flavour 
with green pepper, minced 


garlic, chopped leek and 
ground red pepper. 
Putin earthware. 

@ Sprinkle sesame salt and boil 
again. Serve hot. 
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BYOB AA (TheHealthy | 
Food-Potato) | 


table vist Cah -g, Ae 

HUTA ol Foldlel saa, | 
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Esheol Pate] $29) WEE e | 

jae hee wut, 
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H 


Sof vila diwl segue, 


| Potato has good amounts of vitamin © 
| and some minerals such as K, Fe, so 
| that itis used for curing or preventing 
Ulcer, cancer, arteriosclerosis, anemia 
| and heart disease, 
| It is also good for obesitias and 
| diabetes because of low calorie and 
| ing 


* 214] 4] 71 
(Pan-fried Potato) 


YAR 2G 2s A Aalto} ars AIAG Fate aAdEY 
of] RAVE ULETE Set. 

MEMS HE VIG Hla] AS ob pal dod FFU HA Be a 
ota} Ale of 7} PRE SURE GAA Weteed It 7} 
al Lela. 


This is the Savory dish made of potato sices, beet and green pepper, bean 
paste or peppered bean paste, This tasty dish reminds you of your mother 
serving breakfast in your home garden, 


4% %J ©} 3] (Raw Carp Slices) 


AAR Jol Gate = 7-Balo} eg aol a]o}e|e Sebo} a abel at 
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This is the nutritious and elixir dish made of fresh carp. Everybody likes the 
dish of high protein and abundant minerals. 


| SHB 2/x}2212H71 (How to prepare the vinegared mustard sauca) 
| abs} JAS ae 2:1: 191 RS Heed Chet) dees a aee ye 
| sare 
| 
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Vinegared mustard sauce is made by combining the soy, vinegar and mustard at the 
rate of 2:1:1, and adding some sugar and ginger lulce. 


4 & (fresh carp) 2a. 
2 (radish) 3009 
21 (costmary) 509 
“1% B (peppered bean paste) £09 
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1} (garlic) 59 
AB 7H (ugar) 259 
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VOS we Oe Oo Sola a 
(Notes for preparing the sliced 
Faw carp) 
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“ASE Maal Baio ol a4 
FEE Hoh Beh. 


“Take care not to damage the gall 
when dawning. 


Don't rinse the fet, 
Prepare the dish just belore serving. 
Don't touch often the skinned fish 
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@ Mix the peppered bean paste, 

vinegar and sugar at the rate of 

:3:1 to make a vinegared bean 

paste with sesame oil, sesame 
seed chopped lek and garlic, 

@ Preserve blood from a freshly 
killed carp. Dress the fish and 
Wipe off with cloth. 

@ Prepare the butter-fied fillet with 
skin off and cut into sticks of 
4mm, 

@ Put the radish jullenin on the 
oval dish. 


x 


2 
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Present the head, backbone and 
tall, and arrange the sliced filets 
(on the backbone, 

Garnish with costmary and serve 
with vinegarad soy sauce, 


#* SADIES 2B RII 
(Some basic guidelines for cooking) 


‘2H S254} QAZHS SS MM(To gain the right balance of seasoning) 


S41 dol Abeba 2a vo ola) ce SE & ch gol e}4| Ze 
ook blu dada) ha] 28ND S 

Dds GE ENS HUD Fal rol Pojok GAs] ASH te 
tas SH hag 

*Cook your products with salt or sugar, taste and adjust seasoning again if 
needed, 

+Add your seasonings in tums, and you can intensify its effect. 


5/7/@ HAtHHISHAl BHS21T BE MH (For the best fried products with crisp 
crust) 


+B] FR DAES 7] sh] Adal aol Usa oF AH eh 
ase eos ELAS of Bea] A] He] obs] e}epa] BE 27} 
es eae AAMSHES E48] 1a Hole ee He] BLS 2844] 9] of 


sited a seat batter with a flour of less gluten and cold water. 
“The temperature of the frying fat must be correct to keep fat absorption to a 
minium from the beginning to the last, 

Fried products should be coated with a seasoned flour mixture evenly. 


‘4M 7S MD (When baking fish) 


ASE ole] LH} ES ob bebe of Gale] eles] es eh. 
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Ae eEay FA HAS he He PFO] Lae] Fab Booey 
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* When baking fish, itis placed on pan which has been heated and oiled for non- 
sticky pan, 

*Thick whole fish should be scored to cook it evenly. 

* Fish must be baked over high heat: turned and cooked slowly over jow heat to 
‘get palatabily 

*Fish must be baked both sides on the greasy pan over moderate heat. Remove 
the fishy oil, baste dressing and bake quickly over the high heat, 


of Re ASASH AAS V1 Ala Ste Hol we 
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Boll ok hy eh, 


Clean mucous scales, cut into steaks, scald the steaks with boiling water and 
rinse with cold water. 
“Gover te fis steaks with cold salt water of 08 % and bring to bl quickly for 
min, 


“When almost boled, add wine, ginger, baylee and coriander to soup, Serve 
ot 


TL7|RBS UUA| BLP (To prepare tasty stock) 


+a ARO Rol s}7]7} iolal trial keel qhasicto} ull Bab 
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Clean and soak the meat in cold water until the blood is removed. Cover the 
meat with cold water in pot with lid. Bring to boil and reduce to a simmer, 
skimming fats and scums, 

Add chopped leek and soy, and allow to simmer for some minutes. Season with 
salt and pepper fo get a bes! flavour stock. And pass through a fine strainer. 
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